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IRS. WILSON TELLS TASTY WAYS
TO USE CHEAPER CUTS OF MEAT

fou Can Replace Steaks,
Chops and Roasts With
More Nutritious
" and Less Expensive
fequira Careful Thought
‘and Some Preparation,
::;’hc Amply Repay for
" Trouble in the End

"

A By MRS. M. A. WILSON

L (Cepyrieht, 1o1p, by Mre, M. A, Wilsen.
o Jlls Plshl’ reeerved. )
x

COMBATING the high cost of

my recent expenditures with

of former years and find that

I have had to give up steaks,

and roasts, I am able to re-

them with the cheaper cuts of

‘mieat, and frequently use other foods

that will supply the required protein
content.

‘Ihin' I have quite lately com-
s

" This requires careful thought and
some preparation, but I also have
found that in doing this I am able
to obtain more nutritious foods for |
the money than if it were expended |
'in expensive cuts. '

Creole Beef

' " Have the butcher cut two pounds |

" shin beef, leaving the bone in.

B it with a damp cloth and then

into the meat one-half cupful of

Melt five tablespoonfuls of

1 ng in a deep saucepan, and

.~ when hot put in the meat. Brown

* quiekly and then turn on the other

#ide. When both sides aye browned
add

Two cupfula of boiling water,

One cupful of chopped onions,

Twe carrole cut in dice,

One cupful of canned tomatoes.

Bring quickly to a boil and cover
closely and cook very slowly until

, usually about two hours.

m and then it is ready to serve;
or the pot may be placed in a slow
oven for three hours,

i Lamb Haricot
B ~ Beak one pint of lima beans over-
" hight and then look over carefully
¥ in the morning. Parboil and then
(" place in a baking dish with
_ Owe-half cupful of diced onions,
- 'One pound of neck of mutton eut
| fmte eutlets,
One cupful of canned tomatoes,
pning with salt and pepper and
d sufficient bolling water to cover
i Piace in a moderate oven and
for three hours.

: ~ New Orleans Pork end Cabbage

. Bhred fine one medium-sized firm | pieces and then soak for two hours | recipes may be cooked in the firs.
Wash well and ' less cooker or in easserole dishes.

b Bead of cabbage. Place in the bot-|

My dear Mrs. Wilson—I had |

: dificulty the other evening

| with French fried potatoes, I cut
‘up the raw white potatoes into

~ cubes and dipped them in a deep

" pan of hot lard in a wire basket,
I had trouble in browning them.
-~ Bhould they have been boiled first
" or should they have been well
"~ dried? Kindly suggest the proper
. way. M¢s, C. |
¥ f Mrs. C.—To cook French fried
. potatoes, boil the potatoes in their
ots and then peal and cut nndi

If using raw potatoes, pare

nd cut and wash, then dry and let

' & warm room to dry off, than

- How to Buy Meats
is o highly important part of the
housshold program, and elther a
woman knows how to buy them or
she doesn’t. It would be hard to
estimate just how much money a
woman saves when she knows one
eut of beef from another and just
how many dollars she wastes when
ahe doesn't.

In Friday's Article
of this week Mrs. Wilson will sel
forth in clear, plain English the
value of the different cuts of meat
and why it s more practical to buy
one than the other. Bhe will tell
the percentage of fat to be found
in eael and the amount of “‘real
meat” purchase ought to

yield

Mrs. Wilson Knows

your

!

tom of the baking dish and then dip
in flour & two-pound piece of the
neck end of & loin of pork. Pour
one cupful of water over the cab-
bage and cover closely, Pul in a
moderate oven and bake for oné
hour, then add

One-half cupful of finely chopped
onions,

One cupful of canned ftomaloea,

Two (caspoonfuls of salt,

One teaspoonful of pepper.

Cover closely and continue
cook for one and one-quarter hours
longer.

1o

Chili of Beef
Cut one pound of flunk wteuk in
one-inch blocks and then roll in
flour and brown quickly in hot fat.
Now add
Sir onions chopped fine,

Three ved pimentoes chapped fine, |

One cupful of tomatoes,
One cupful of water,

Cook slowly until meat is tender

and then seagon with

Twa teaspoonfuls of salt,

One teaspoonful of paprika
and add one cupful of cooked beans.
Heat to boiling peint and then serve.

Braised Oxtails With Baked Dried
Peas

Soak one and one-half cupfuls of
dried peas overnight and then in
the morning parboil. Place in a
haking dish, together with

One-half cupful of
onions,

Two green peppers chopped fine,

Two prepared oxtails,

One cupful of tomatoes,

Two teaspoonfuls of salt,

One-half teaspoonful of pepper |
and sufficient water to cover.

chopped |

Creole Beef, Lamb Haricot,
New Orleans Pork and
Cabbage and a Tempting
Chili of Beef

Sausage Cakes That Makel

Use of Meat Out of the
Casing and an Appetizing
Spanish Kidney Stew

then rinse in cold water. Drain and
then roll in flour. Brown quickly in
hot fat and then lift into the pre-
pared peae,
Spanish Kidney Stew

Cut three pork kidneys in one-
inch pieces, rejecting the tubes and
fat, and then soak in warm water
and one tablespoonful of lemon juice
for one hour. Drain and then par-
boil and drain and blanch under cold
water, Now return to the saucepan
and add just sufficient boiling water
to cover, Cook until tender, and
then add

One-half eupjul of chopped onions,

Two red or green peppers chopped
fine

One cupful of tomatoes,

One-half cupful of cornstarch dis-

solved in
One-half cupful of cold water.

Bring to the beiling point and |

then add
Cmne eupful of cooked beans,
One and one-half teaspoonfuls
m;i’r‘

One-half teaspoonful of pnpn’ka.l

Heat to the boiling point and then

Sausage Cakes
One-quarter  pound of pork
fousage, |
One-half  pound o Hamburg

sfeak,

Four onions minced fine,

Three cupfuls of prepared bread,

Two teaspoonfuls of sult,

e teaspoonful of paprika, |

Threa tablespoonfuls of finely
mineed parsley.

Mix to thoroughly blend and then
form into round sausages,
flour and brown quickly, and then
add

| Berve, |
|
|

ofl

Roll in |

| R “romatie™

IN TAKING OUT STAINS

.

| F:_—:l

In attempting to take oul & stain the sverage housewife does not realize how important it is that she work with
| the proper tools. Here are shown two agents that, proparly used, will remove various kinds of spots and marks.
Potassium permanganate, which comes in crystals, has been used snccessfully to remove dye and running color,
| leather and mildew stains, ete. Sponging is necessaty first and testing of goods to see if the color will come out
Oxalic acid removes ink wred other similar stains. It must be used according to directions. The use of the

eve<dropper prevents too much of either of these agents penetrating the fabric, and the goods held taut over a |

TODAY'S INQUIRIES

| 8
| at the M,
2. W furnish

't':p heat i

wedding®
| 8. What colors mre  verr  hecomin s
birunettes with clear skin and color in
| their cheekn?

| & ‘r‘l:&lu ;.'m»n;:nl:‘-;uuu looks pariicalariy

Valentine's paris,

e the ties nand mloves for
man and the wshers sl =

B. What will prevent dust fram flying nnder
e door of the roam neat Lo that being
swept?

8. To what use ecan o man's linen duster,
no longer in ume, be put?

To Helen =,

1 think your plan s & splendid one ;
but the only way te carry It through
would be to advertise.
ment briefly outlining qualifications and

THi. WOMAN’S EXCHA

| 4. Ligu

An advertise- |

circumstances would call the sttentlon |

of any one who might ba in need of
such help,  And then you could fully
explaln In a personal fnterview, 1 ¢

hopa you nre able to carry out your
lan,

A Puszle for Somebody
To the Dditer of Woman's Paoe:

Dear Madam—Plense 11l mo If there In &
romatle pchool. in Philadelphin  and oW
much do they chargs? WONDER.

The editor of the Woman's Page ls
obliged 1o admit she does not know whit
school Is, and In this case
she I8 a poor guesser, Porhaps “Won-
der” will explain a little bit further, or

One-half eupful of boiling water, |maybe some render can help us out.

One cupful of canned tomatoes.

Bring to the boiling point and |

cook for five minutes. Serve, lift

| the sausages on fried mush,

To prepare the bread, soak stale

Bake | bread in cold water until soft and |ther composition

in & moderate oven for three hours. | then press very dry. Measure and
To prepare the oxtails have the | then rub through a fine sieve to re-

butcher cut the tails in two-inch move the lumps.

in lukewarm water.

All the above

pou please put it in the EveNing
veLiCc LenGeER?
Bran Bread
M. C.— Dissolve one-half yeast|
cake in one-half cupful of water, 80

Mrs. Wilson Answers Questions

| low cooking and frequent stirring
| make a creamy pudding.

Horseradish Sauce
Add two tablespoonfuls of grated

degrees Fahrenheit, and ndd one  horseradish and one tablespoonful

to 80 degrees Fahrenheit.
One tablespoonful of sirup,
One and one-half teaspoonfuls of
salt,
Two ioblespsssfule of shortening,
Mix thoroughly and then add
Two cupfuls of wheat flour,
Three cupfula of bran.

Work to a smonth dough and then
proceed, using the same method as

| cupful of milk, scalded and cooked | of Worcestershire sauce to either |
Now add  cream sauce or brown sauce. Look |

You will have better success given in the breadmaking series |

a vegetable oil in place of | giarting in the Evening PUBLIC |
Soy |

lard. Lard cannot be heated
%o & high temperature without burn-
fng. Franch fried potatoes require
'® temperature of 360 degrees Fah-
» t, which temperature is much
~ too hot for lard.

}' - —

Al

My dear Mrs. Wilson—As I |

‘hu’-un so many of your good F
; in the Evesing PusLic
and tried them and liked

much, I am going to |

pak you if you could tell me how |

s make hasenpfeffer rabbit. 1 i

s
|

good little cook, but

like to know how to make
nfeffer rabbit. I have a gen-
n friend and he says he
like me to make it for him.

LY

¥

&- w it at a party one time
"—ﬁ- very P:m.u:h. Would

lked it

pow please be so kind as to write
ge and tell me how to make it?
you very much,

Mies E. 8,
Sour Rabbit
. ‘Miss E. 8.—Cut the rabbits and
jon place in & china buwl and add
e cupful of chopped onions,
bunch of potherba,
tegepoonful of sweet mar-

375

N

LenGer December 9, 1918.
bean and almond meal or flour are
used for this trouble in preference

for & series on mauces very shortly.

My dear Mrs, Wilson—Will you
kindly give me a recipe for a
fruit cake that will be very moist, |
almost wet?
and the flavor was fine. My cakes *|
are too dry. Also I would like a
recipe for a cream cake with a
cornstarch filling between the lay-
ers. I sincerely thank you for
your valuable information. {

Mrs. J. W, T,
Mrs. J. W. T.—Use the recipe

to wheat products, Ask your phy- for Christmas fruit cakes printed in
sician’s advice about this, and if he ' the EvENiNng Pusuic LEnGeEr. and
will sanction the use of these prod- then spread with jelly or jams and

with methods and recipes,

My dear Mrs. Wilson—I am
reading your articles in the
Evening Pusnic Lepger  with
great ‘interest and am coming to
you for help. Would you kindly
publish & recipe for rice pudding
with raisins and also how horse-
radish xnviv
in your articles of a cream sauce
—just how is this cream sauce
‘made? Thanking you very kindly.

Mrs, D,

Mrs. D. W.: ’

Rice Pudding

Wash four tablespoonfuls of rice
and then place in & baking dish and
add

One quart of milk and two cupfuls
of water and

One-half cupful of sugar,

One and one-half ocupfuls
raisina,

One-quarter teaspoonful of salt,

One-half teaspoonful of mutmeg.

Place in a slow oven and stir fre-
quently for one and one-quarter
hours, or it may be cooked on top
of the stove for three-quarters of an
hour and then put in the oven to
brown for twenty minutes. Long,

of

Ask Mrs, Wilson
If you have any copkery prob-
lems bring them to Mrs, Wilson.
‘| Bhe will b glad to snswer you
through these columns. No por
sonal replios, however, can be
given. Addrees quistions to Mrs,
M. A. Wien, Evexxe Pumaso

LEVGER, Fhiladeiphia.

is made? You speak’ |

juets T will be glad to furnish you | set nside in a covered kettle to bleng |

for one week.

Boston Cream Pie

+One cupful of sugar,

Siz tablespoonfula of shortening.

Place in a bow! and then cream
well, Now add

Two egge,

One-half cupful of millc or water,

Two eupfula of flour,

Three teaspoonfuls
powder,

Beat well to mix and then bake in
& moderate oven in two layers for
fwerty minutes.

Filling

One cupful of milk,

Siz level tablespoonfuls of corn-
starch,

Dissolve the starch in the milk
and bring to a beil and cook for five
minutes. Now sdd

One-half eupful of sugar,

One well-beaten egg,

One teaspoonful of vanilla,

Beat to thoroughly mix and then
cool and spread between the cake
luyers. Ice the top with water icing
or spread with Jelly and then cover
with eocoanut,

of baking

My dear Mrs. Wilson—

tell me how to make ‘the
caramel E on cinnamon
buns? 1 got & candy thermome-
ter, but do not know how m
the sugar should beil or if to use
brown Please

Will you

I have eaten them |°

Georgette and Chiffon
To the NXditer of Woman's Page:

Dear Madam—WIill you please tall me
through your column what In the difference
between chiffon und georgette? [ mean In
IVE-FIFTEEN.

In the manuficture of georpette hoth
the warp and the filling nre twisted and
the weaving is done on a box |oom
Chiffon Is made with & plain weave. The
erinkly effect In georgette & obinined by
& shrinking process to which pluin chif-
on I8 not subjected, Originally the
Keorgette might be foriy-five inclies
when woven, then It might bs shrunk
down to thirty-elght Inches, The amount
of shrinking done depends on the heavi-
neas, etc, desired In the georgette,

1o i M Ielun"-lnln- ean oflen

| 8. A doll's bed ran

Duties of a Secretary
To the Editor of Woman's Page:

Dear Madam-
reiary of my clasn
what the secretary hap to do? As 1 never
have bean ofe 1 just don't know how tp en
abaut it How should 1 addresp the ciass
when making a speech? A BIT ANXIOUS

bowl is a measure of protéction too

NGE

YESTERDAY'S ANSWERS

|

Name ‘: game (o he pluyed with hearts 1. A ehlid's_ toy automoblle, the wheels and

wody of which are decornted with pink
z nd white o
niirsbl
te for
Illﬂil: n‘-hmrl-r. 4]
run
ATt el Ton” pehiad. tled with win
by eibbon,  Fal] deiails for lurnt-
.:r the car can had by nhlnu‘ a
f-anddressed stnmped envelope te the

editor of this puge,

2. The bride deed hat th desmaids’
.wﬂa'liln” 'Il:-r:r.h‘rr . II‘-.I Ld"h
irldenmuld payn for her own gown s n
genernl rule.

3. When the neck is long collars and tles

of contrusting colors muke It losk
shorter.

id sreen woan, often recemmendnd
r the romplexion, s made an follows:
Il.kT‘ punl parts of r&lmlno, w:lﬂ'.

coliol and green oostlls sonn, Shave
the soap into the water and stir over

th llr until the mistw ® smoolh,
-a{: the rlu-«:ln'u d Inntly, nfter the
mixture s remeo ‘zrum the atove, the
?.lrnhnl. Add n toblespoonful of per-
ume If desired.

e oan be removed
¥ u
t over the
over & bowl.

siretched taut

be made by gleelng
u:uo:_ln llnlolhvr t m'o posis for a
t = " M e
rm’”ir rnn' ﬁm In. ::td‘lh.e spools
together.

correaponding and recording. The for-
mer atlends to the correspondence o
the ovrganization and the Iatter take
down a record of what the organizetion
doen. | am taking It for granted yours
In a secretaryship wherea the twe jobs
ars rolled into one, ns I8 the case in mont
classes or smaller organizsations, You
keep a record of what the class doen by
1-an. down what are called the “min-
utes' of ench meeting. Hring your pad
and pencll to the meoting and mike
record of all matters that are 1ransacted,
At each meeting you are called upon to
read the minutes of the lnst meeting.
This is about the only way In whic
you sre expected to address the class,
80 you don't need to worry nbout gpeech-
making at all

To Sell Combings

To the Editor of Woman's Pagr: I

Dear Madam—1 have never written to you
before, »o 1 would thank you very much for
your atiention, 1 have often heard thers are

plages In the clty where one could sell halr |

combings, As I am expecting to mo in the
oity In the near future, and have & larwe
box full of combings which are very long, 1
would like to sell them. If you could tell

I have besn appainted sec. | ma of any place where they purchase them
Now will you tell me |1 would be thankful.

EDNA.

Frequently wigmakers or halr-goods
persons buy combings. You can find
‘hepe concerna Hsted In the business see-

There are two kinds of secretaries, | tion of the telephone book.

S;aring Hats Are Colorful

A Daily Fashion Talk by Florence Rose

There is & dash to the new spring hats that eclipses the quicter charm of
yesteryear. The three unmml’ m]lgn ahoﬁn here are deseribed in today's
. fashion ta

W
|wigners you will agree with me that
'th‘;; Jook as if they had been carried out
| from deslgns mads by an srtist who
| worked with a large brush and the great-
! ot fresdom. There ' nothing suggestive
of the miniaturist about these designs.
The resuit in that the hats that are
| shown us this Year are

rectoire pariod or the Victorian
:: ‘:l.l‘::!luu of nothing that ever has
peen worn by women bafore—one thing
are and that Is full of fresdem
mm&- of line. Now this In not_an
ehay result to mehleve, especially when
ihe kat ls trimmed. Often the “shape"
has this quality because it has been
after the :r‘l'llnll design of a
true artist. But when It comes to add-
ing t:lmmln; the effect ia lost, for the
linea of the trimming must carry out
same lines that are suggested and
in the shape, or the trimming
) be so deftly added that, whils (¢
tha kat mors colorful and gives
fin'sh, it in ne way changea the apirit
the original uilhoustte. "

s | ‘A

PORSN )

it

"

nothing It not | head
dAnshing. Whether they are suggesiive | broldered in colored chenilis on this band.

HEN you see the new hats thut are thiz dash that is felt in the new models,
shown by the cleverest millinery de- | At the left I8 one with a stralght blocked

brim, wide enough to appear o trifle ese

treme, after several seasony of mediums | Inv't

siwed or wmall hais. The edge of the
brim s trimmed with a band of wsllk
which s ornamented with cross-stiteh
done in chenille. The crown is of the
straw with a wide bund around the
nlee. Large dalsles nre em-

In the center in one of the most ef-
fective of the new shapes. Tt in of silk
with an irregularly rolled brim, so that
It gome up at the left und swoops down
at the right. The under slde of (he
brim is faced with allk printed In bright
ocolora. Tha upper brim and crown are

bows of Alsace blue ribbon decorate the
front of the orown.

The hat at the right I8 an examples of
what the very clever miiliner can de
with ribbon, Thé hit In & fine Incquered

w with & brim of uneven width ba~
wm wide at the right.
ored ribbon drapes the crown ang

U wide
. : mofll.

hot water nt » ||

of brown, barred in white, while tiny|the

Bright col-| [

1

| Please Tell Me
What to Do |

By CYNTHIA '

| Cynthin Answers “Cutie™ and “Sweetie™
| . Wasn't It too bad the boys falled you,
you silly littie girls! You will have to
‘fnrgi\'l me, but you are silly to talk
of eloping. BStAy home from skating
rinks If ¥ou are going te get sentimental
over the boys you meet thera by chance,
Little girls of your age should not be
going around unchaperoned.

F. G. W. Answers “21"

Dear “Twenty-one”—1 want to !hnﬂkl
you for your letter. You have golten
te the wvery bottom of what I tried to
say the other night, and 1 sure am glad
to know that there is sorge one who un-
darstanda the predicament we girls are

n,
F:wr{thlnt you sald 's true, and I cer-
tainly hops the fellows will get w little
more 1ife In them and be good sports,
| whe are not “afraid” to npd;_l"!d .mewuy.

. e G, W,

Girl Will Not Answer

Anxious to Correspond — It will be
best for you to come right out In the
opan, so to apeak. Ask the girl why
she will not write. Perhaps her par-
enta dc not encournge correspondence
with young men. 1 would te'l her frank-
ly that i’ou like her very much and
want to be friends, and as you live In
separate clties it would be conducive
to frirnduhlg If you could write to each
other. If she Is willlng to write, start
the correspondence nt once, but if she
in unwilling, call on her when you go
to that city and perhapa in time she
will learn to care for you.

You Owe Him s Letter

Dear Cynthia—I am aoqualnted with
a fellow In the navy, He Is a very nice
fellow and for n while wm.,mcﬁ' with
me. He was always prompt 'n answers
Ing my lettery, Just hefore the armistics
Wan signed | recelved a letter from him.
Il‘l"hrou:h carelessness | didn't anawer It,
| Which wam very carcless, At.Christmay

sent him a card but did not receive one

om him. No matter how amall the
Ift or card, he always wrote acknow]-
edging it. 1 have not rece'ved m letter
or card from him aince. I cortainly
{ Wouldn't want him to feel that T did
not wish to keep up the correspondence,
Whieh he always made Intereating, Naw,

¥ou would tell me If 1 should write
to him apologiring or wait for n letter
from kim I would be obliged

“ANXIOUS."”

You owe the sailor a letter, Anx
The Christmas card was not an ln:"wu:l"
to the lstter you recelved just befors
the armistice was slgned. ~ The boy
probably thinks you are not very anxloun
to keep up the correspondence. Write
and explgin,

The Girls Men Murry

Dear Cynthin—Jlend 5. B. R"
Inst night in r{:ln EVENING -l-nlsel‘::;
I.ng?!:n and would like to say a word
] .

Ex-Marine-(;, B. .—T hearti] Agree
with you and your subject. Mg’-t men
of today will fall for good locks and
fine clothen 'natend of a sweet disponl-
|;li:s -lnd l;'mlr;onnllll)' a:me #till be-

e In old saying that
is your fortune, ’ YORF, Eace

Of course, 1 like to aée a gir
herself us attractive as possible Ibrl.?tﬂ::
win she must alsa have & nilce dis-
poaition.

Bome also belleve that clothes ik

the perscm. That 's quite true in th:

eves of Lhe publie, but when a person

;mmma "?:Jll‘t‘mrl T pal or even m

y ook at

b”\m" clgthu. : other things
Now about the flirting. 1 "

put any stook In a fAlrtation, 'Tﬂ"e:fu“-:

most of the flirts are out for a good

time, ahd after the tinie (s over, what

do they care about whom they wers

with? '{gu &ll;mnloliw every time, of

oourse L] armin 1

Are hi'm:’ I.!. l||:||u m-. :-Ihp?!!i:“ e

TOBGE AN or lipw like o strawberry.

tf I;‘alr thlll;ﬂ‘ll;l. balat.]uy Is her rﬁ;{y !:":E
raction. she doean‘t last v

totion. | t very long with

Invite the Boys

Dear Cynthia—I have read -
umn over and And that your a vi:: |°.°!.
Ereat help and menaible. ‘Therefore, I
&m going to wr'te to you about & birth-
day party. 1Ins it right for the hostess
Lo Invite & boy whom she does not know
ut |8 ome of the other girla' friend?
Would you alwo invite n boy whom you
have mone with, but somehow ar of ar
do not go with now? Wa never had » gy
fight or anything, but T imagine that
pome 1lrl with whom 1 am acqua‘nted
told him something which made him
stop golng with me. Now, dear Cynthia,
1 know that this girl was very lous
af him. altheugh she never went with
him. He told me he did not like her.
becauss she Wan too forward, Shall I
o him_ me I like Him? But T some-
times think that he thinks 1 run afier
him, which T would hate 10 own up te
thing, dear Cynthia, should
;l.l u"n :n“ﬂw mf‘tnthn“ llrlu I!‘un

0 all thi
M SUR STRADY READER"
It is quite correct for a hostess to in-
vite & boy to & party, if the girl who
him asks her to. Of course, this
must be one of the guests, too, g
Ise there would be no polnt |n

“nfln#‘ him,
nvite your umar "Eﬂh:lv"!gouﬁ.“
ving WA e the
£ es) Siluhted It e Ia left out® "Bt
ymates or not, do mnot inviy
“mh your own rpom, g

|Cuticura Soay

IS IDEAL

That Was What Captain Moriarity Did When the Conversation
Switched to Amelita Galli-Curci—Only in Youth Is One
Permitted to Be All-Wise!

Pioneers

One brave star in the evening sky,
Pale but daring;

One lone soul on the prairies, I,
Westward faring. * * o

Hall, far spark in the deepening
blue,
One and only!
‘We are first in the things we do,
Blt we're lonely,

~Wears Holbrook, In Contempo-
Fary verse,
HIB name was Moriarity, which
means he was Irish, and he was
s fine A& young man as ever was
molded into the uniform that belongs
tu the captain of the United Btates
army. But it fsn't the uniform that
has much to do with this story, ex-
cept that it made him seem that much
grander when he spbke the truth
before them all
It was this way: There were elght
of them around the table of a dining

room In & big hotel and somehow or
other the conversatlon switched to

| the comparatively new sensation in

opera clrcles, Madame Amelita Galll
Curol.  All of the women at the table

knew about her and no did two of the
officers. Tt was delightful to hear one
of the others bluff and pretend he
knew, And then there was Moriarity.

“And who," he sald simply, "“is the
young woman with the long name
that somebody would have to be die-
tating to you?"

OW grand and glorious it i» @

hear some one tell the truth on
occasions like this! Captain Moriarity
had a singing volce that would en-
trance the heart of you, but he had
naver heard of Oalll-Curcl and he
wWaas there to say #80. And every one
at the uh‘l.\_llhud him the better be
cause he did say wso,

Oh, the bluffsa we make about the
books we have never read, the plays
we have never seen and the persons,
we have and the persons we have not
‘heard of! Bome of us get over it
but others of us never do. I have
heard perfectly sensible-looking men
on trains arguing about war terms
which, for all they seemed to know
about them, might have been men,
mountaine or machine guns,

When we speak of falllngs we al
ways make concesslons for youth.
Youth In that glorious period when
we have the right to be as solemnly
wise as we please and when we are
not supposed to have the slightest
idea that Ilgnorance is the beginning of
real knowledge., But there comes the
danger mark, If Experlence could
speik she might say: “Come, come,
you have spent enough time knowing.
It is time for you to learn!”

It is Interesting to note a learnsd
man's tacticsa with the rest of the
world. He |s never ashamed to own
|up to what he does not know., In fact,
| before the conversation has died down
you will invariably find the lewrned
man venturing a very direct question
to secure an answer that will forever
after ind him enlightened on the sub-
ject In questlon. v

HERE is no royal road to knowl-

edge. That s, you may travel
blithely along on what you think i=
onea for some time, but ax sure as
facts are facta soma one will find you
out and show you up in the end.

'LAdvéntures With a Purse

1 HER' g0, my beada!" you exclaim

In exasperation as you frantically
clutch your necklace and bend in two In
a valn endeavor to catch all the falling
beadns In your lap. Of course, the thing
to do Is to string them, in the first place.
on good heavy cord that won't break.
And this can be had—a speclally pre-
pared waxed string, which is most durn-
ble and has been designed for this
very purpose. A apocl may be had for
ten cents, and If you break your beads
aa often ne I do mine I know
glad to hear of this

When I was a lttle girl T llved In
the country, and when my father would
come home at night I used to run to
meet him, invariably with the same
question—"DId ycu bring me anything?"
In the light of maturer years I view my
conduct as rather reprehensible, but I
do belleve that my question was due
not to my belng a very greedy young
person, a8 It was to an innate love of
surprl Bo 1 always have been very
much In sympathy with little people
who love wurprisss. To the mcthers
who are fond of surprising thelr small
daughter, then, I address this,
comes a “falry kit,” eonsisting of a ball
of yarn suMclent for Miss Betty to knit

its upstanding pins, being also suppiied.
And when she comes to the end of her
ball, tucked away In its center are
some little toys she will love. Thins
would be & real surprise, wouldn't it?

Buede shoes are all very well when
they are neat and clean, but, my word,
how untidy they can look when spotty
and solled! They would quite spoll the

s STORE ORDERS

BUY ANYTHING—ANYWHERS

QOur customers are not confinsd to the sterk
1 any one atore but may divide the
€

nues 0 an Lo gel uluui.

We have been in busineas for over 27 m-
and invite the clossat scrutinyof our -
neee methads hy penponeihles hnusshsspsry

MARRIOTT BROS,1118 Chestnig

ALICE G. PEARLMAN
Children’s
Ready-to-Wear
Shop
129 South 16th Street

HEMSTITCHING
TUCKING AND PLEATING

&th Ave. at 46th St
New York

you'll ba |
L

There |

herse!f n horse chain, the spool, with |

Lt co .

“m® nw i

mmartest frock. To ald in keeping them
fresh and spctless comes a preparation
which not only brightens them up, but
which also containg propertles for re-
moving greass and Adirt apots, In view
of the fact that this preparation cosis
but twenty-five cents a package, it ins
cerininly worth a trial if the appear-,
ance of your suede shoes ls beginning
to bother you.

For the names of nhops where ar-
ticles mentloned In  “Adventures
With a Purse” can _be purchased,
addreas Editor of Woman's Page,
Evenino Pusiic LepaEn, or phons
the
4000,

woman's Department, Walnut

| — - —
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SUPERFLUOUS HAIR
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AZOLA, the oil
from corn, is as
pure and delicate o
as the daintiest =8
s cooked In it
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1422 Walnut St.
West of Bellevue-Stratford

OFFER FOR PROMPT
CLEARANCE

Gowns, Dresses, Coats

. Furs and Hats

year.
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Women who desire to replenish their ward-

robes will find here a choice far more satisfac-

tory than is usually expected at this time of the
TN
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IF YOU DON’T KNOW, SAY S0; |
THEN ASK SOME QUESTIONS §
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